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wus eapecially notable bocause it followed the route on Pennsylvania avenue
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Clivil war.
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grand review of the
The lllustration shows, above,
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[ESLA SEES VIGION

Predicts “World System” of
Wireless in Future.

Hundreds Will Be Able to Talk at
Same Time Through the Earth—
Static Distufbance Eliminated
by Invention.

New York.—Nikola Tesla announced
that he had recolved a patent on an in
vention which would not only elimi
unte statie Interforence, the present
bugahoo of wireless telephony, but
would enable thousands of persons to
talk at once between wirelens statlons
and make it possible for those talking
lo see one another by wireless, regard
leas of the distance separating them.
He sald also that with bis wireless
station now In the process of construe-
tion on Long Island he hoped to make
New York one of tha central exchanges
In a world system of wireless telo
phony,

Mr. Tesla hns been worklng on wire
less problems for many years. Recent-

IS EAGER TO BE A NURSE

Miss Helen Namur, a populur lead
er and one of the prettiest girls in
har set, longs for an opportunity to
ald the people of King Albert's war
torn country. Since the outbreak of
the war ghe has worked unceusingly
in the interests of Belgium, being en
rolled in practically all the movements
for the ald of the tiny kingdom where
back In the fourteenth century her
ancestors played a loading part in
some of the most lmportant and ro-
mantic historical events of the little
country. They lived in the vieinity ot
Namur, whers the greatest forts in
the world were shattered by the 42
contimeter guns of ‘he German army,
and many of thelr descendants resid-
ed there until the outbreak of the
war. Miss Namur's purents came to
the United Btates 49 years ugo and
settled In New York, where she was
born.  Reallzing the great need of
workérs In the stricken country shere
many of her reiatives are fighting i
the trenches, she offers to go ag a
war nurse or as a rellef worker to atd
the helpless women and children eft
at home (o Nght battles at even great-
er odds than those encountersd by
Ilu men who beld the Germans back
until the Fronch were mobilized,

ly hea exhibited an article published
in the Electrical World eleven years
ago, in which he predicted not only
wireless telophony on a commercial
baslg but that it would be possible to
identify the voice of an ncquaintance
ovear any distance, That its operator in
Hawall was able to distinguish the
volee of an engineer friend at Arling-
ton, Va,, was announcoed by the Amer
fean Telephone and Telegraph com-
pany as the most marked triumph of
Its communieation by wireless tele
phone from the naval radio station at
Arlington to Pearl Harbor, Hawail, a
distance of 4,000 miles,

The Inventor, who has won fame by
hin electrical inventions, dictated this
Btatement:

“The experts carrying out this bril-
llant experiment are naturally de
serving of great cradit for the skill
they have shown in perfecting the de-
vices. These are of two kinds: First,
those serving to control transmission,
and, second, those magnifying the re
celved Impulse. That the control of
transmigsion I8 perfect is plain to ex-
perts from the fact that the Arlington,
Mare Island, and Pearl Harbor plants
aro all meMclent and that the dis:
tance of telephonle communication Is
equil to that of telegraphie transmis-
slon. It I8 also perfectly apparent that
tho chief merit of the applieation lies
in the magnification of the miero
phonie impulse. It must not be imag-
Inod that we denl here with new dis-
coveries, The improvement simply
concerns the control of the transmit-
tod and the muagnification of the re-
celved lmpulse, but the wireloss sys
tem Is the same, This can nover be
changed,

"That it is practicable to project the
human volee not only to a distance of
6,000 miles, but clear across the globe,
I demonstratad by experiments in
Colorado-in 1888. It {s elaimed that
static disturbance will fatally inter
fore with the transmission, while, as a
matter of fact, there I8 no static dis-
turbance possible in properly designed
transmigsion and receiving eircuits.
Quite recently I have described, In a
patent, circuits which are absolutely
mmune to static and other Interfer
ences—s0 much so that when a tele
phone is attached, there {8 absolute
sllence, even lightning in the immedi-
ate vicinlty not producing a click of
the diaphrogm, while in the ordinary
telephonie conversation there are all
kinds of noises. Transmission with-
out static interference has many won
derful propertics besldes, first of which
I8 that unlimited amounts of power
enn bo transontted with very small
loss,

"Another ¢ontentlon is that there
ean be no secrecy in wireless telo
phone conversation. | say it Is absurd
to rulse this contention, when It s
positively  demonstrated by experl
ments that the oarth 1s more sultahle
for transmission than any wire could
ever be. A wireless telephone conver
sation ecan be made ns seeret
thought

ns B

“It's all & wonderful thing, Wirsleas
18 coming to mankmd in its full mean
fng llke a hurricano some of these
dnya, Some day there will be, say, six
Breat wireless telephone stations In a
‘world system’ connecting all the in
habitants of this enrth to one another
not only by volee but by sight. It's
surely comigg.*

CATS FOR FOOD IN HUNGARY

Demand Causes Jump in Price Until
Maximum Is Set by Au
thorities.

Parig.~The Flgaro quotes the Hudae
pest correspondent of the Frankfurier
Zoltung as follows

‘The official organ of the contral
Hungarian  sluughter houses Blalog
that in the Biharkens2teser digtrier
where all the ltalian residents or Iiun
gary are Interned, a great number of
cats are killed and dressed dally, The
domand has beon such that the price
of cats rose to a prohibitive ftigure,
hence the local authorities ateppea in
and fixed the maximum price at three
crowns the kilo," (About 26 cents a

pound.)

Willlam McKinley post of Canton, i

TELLS SEA ROMANCE

Sole Survivor Recalls Wreck of
-' Bark Egypt.

Went Down In Gale In Bahama Sixty:
[ Six Years Ago—Clings to Rigging
for Five Days and

Nights.

Hinckwell, Okla.—The only survivor
of the wreck of the bark Egypt 66
| yenrs ago Is vislting relatives In Kay
| ecounty, and celobrated the annlver
Laary of what was known to him as
IHw most terrible week he has apent
in his eighty-nine years on thia earth

Sherwdan Is yot a hale and hearty
old “sea dog” and his tale of the ad:
venture many years ago in which prac-
tienlly the whole erew of the bark
wore drowned and the remaining 13
come near meeting o much worse
death was told by him in this fashlon:

"It wos sixty-slx years ago this sutn
mer that the old bark Egypt put out
from Portland, Me., with a cargo of
lumber and a few wecks Inter struck
a real northwester while in the gulf
stream near the Banks of Bahamn.
A happy outfit we were, all full of life

“"On the evening of September 6 a
atorm struck ua and [or six hours we
battled that gale in a terrific fight.
Finally, however, the bark turnes
over, The masts and rigging were left
afloat, and to these those of us that
were loft made. When we counted up
the next day, there were thirteen of
us.

“Without food, without a drop of
fresh water, suffering intensely from
the semitropleal midsummer sun by
day and from the cold at night, half-
famished and nearly crazed from
thirat, we clung to the rigging of that
half-submerged wvessel for five days
and nights,

“"Time aftor time | was in the no-
tion of letting go and ending the tor
ture in the cool deep of the sea, but
each time the love of life was too
grent, and 1 held on in the hope that
some time before my mind left me,
which 18 the usunl ending of those
cast out in that way, we might be
rescued by a passing boat,

“On the evening of the fifth day a
salllng vessel bound for New York
glghted us an hour after we had seen
It. That was the longest hour of my
life, for 1 was afraid that they would
go right on by without seeing us. We
quickly revived, but the memory of
those times will be vivid always."”

HAS MADE 20,000,000 BUNS

Brother Willilamford Is Baker for
University of Notre Dame for
Fifteen Years.

South Bend, Ind.— Brother Willilam
ford, who estimates that he has baked
approximately 20,000,000 breakfast
buns, has just completed his fifteenth
year as the head of the bukery of the
University of Notre Dame. He has
kept careful count of the various eat
ableg he has prepared since he began.

The brother's family Is about 1,500
while school Is In session.
By Brother Willlamford's caleula-

9

tions he has mixed 32,850 barrels of
flour and made 642,600 fve-pound |
loaves of bread, 16,425,000 cookies
and almost 20,000,000 buns for brealk.
fast, Ples for the school are made
by the slsters at St, Mary's college.
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HEDUISITES OF GOOD HORSE

Well-Bred Mare Is Splendid Invest
ment for Any Farmer—Get Colts
Only Frem Best Stock.

(RBy W, L. GILBERT)
Nowadays farmers are beginning to
awaken to the fact that it takes strong
horkes to do good work on the farm
The fact that almost any horse can
bhe made to do something at f.rm work
Is no valid excuse for men who pro-
fess to have thelr own Interests at
heart to peralst In breeding horses

Farm Mare and Colt,

that nobody wants, pot even them
selves.

In the flelde a big team makes haste
by the width of the furrow or swath
they cut.

There is pleasure and inspiration in
the business of breeding and handling
high-class horses,

Bear in mind in breeding horses that
it 18 just as essential to breed good
feet on to them as to get weight and
blood in them.

The purebred mare {8 a good Invest:
ment to the small farmer, and if he
will allow her to share the work of
the place she will do nearly as much
work as a gelding, and ralse a good
colt besides,

A well-bred mare bred to a stallion
of best type will bring a colt worth as
much at weaning time as a grade colt
would bring at maturity, sometimes a
lot more.

UNLOADING CHUTE FOR STOCK

Device Patented by lllincis Man Is Es
pecially Good for Hogs—May Be
Moved Easily.

Handling of live stock, especially
hogs that are ready for market, {8 oft
times cruel and a cuuse of real finan
clul loss to the shipper because of
lack of unloading facilities at the local
stoek yards. An Illinois farmer has
patented the unloading chute shown
bere. It is strong and yet light enough
to bs moved freely about so that hogs
may be unloaded from the wagon on to
the level ground. Cleats prevent slip
ping of an animal that {s coming down
the chute, thus reducing the possibill
ties of broken legs and bruises. The
chute may be folded up and earried on

Chute for Live Stock.

John Ib itmkt-rt'llv avd his grand.
daughter, Madeline Prentice, alighting
(rom a train at lurr)umn N. X

FINDS HUSBAND TOO PIOUS

Wife of Washington Man Says After
Conversion He Kept Her as
Hired Girl.

Everett, Wash.—Too much roliglon
on the part of Roy Pattison has ro
sulted in his wife filing a suit for dj
voroe

In heér complaint Mrs
charges that In January, 1913, her bhus
band “joined a religious soclety and
announced he had been conseerated
to God, which compelled him to give
up his wife.," 8he says her hushand
hired her to do the work about the
house and told her he had no fwrther
use for her as his wife because of bis

Patl lson

consecration,

! the way when not in use.

the load of stock, or put buck out of
Its use on
large farms or at small stock yards is
certaln to be found practical by busi
ness farmers everywhere—Farming
Business,

DRENCHING DROVE OF HOGS

Best Way ls to Drive Animals Into
Pen Where They WIill Have But
Little Room to Move In.

The quickest aud ceagicst woay to
drench a drove of hogs is to drive
them (nto a small pen where they will
have but little room to move about
To hold the animal! while drenching
It 0 noose of sash cord or quarter
inch rope can be placed around the
upper jaw, well toward the

back

angles of the lips, and the medicine
thrown fnto the back part of the
mouth with & dose syringe. As there

ia danger of o hog breaking u syringe
it Is bost to use a metal one. Some-
times when the drench {8 bulky and
the hog hard to hold, it s necessary
to elevate the head and ralse the fore
feot off the ground. For this purpose
a pulley and rope wire stretcher s
rocommaondeaed. It should be hung in
the most convenient part of the pen
and the animaal secured in the usual
way by placing & noose around the
jaw. The end of the rope I= thrown
over the hook in the lower pulley and
| the hog drawn up until it is almost
off the floor. It {8 best to walt till
the hog has beceme quiet, well under
control, before giving it the drench,
ae there is some danger of the medl-
e¢lne getting into the alr passages and
doing harm,

For Fattening Sheep.

Peas are strongly recommonded *for
fattening sheep. When fed In combl.
nation with either corn, barloy or oats,
equal parts, better gains are made
than when either of the above cercals
Is fed alone, This is especially true
where timothy hay or corn stover la
fed as & roughage,

The cieuses of fallure are

MO o
tive nlm In 1t ne

specinl prepara-

tHon: luck of apprecintion of the many
opportunitios for selfddmprovement in
vouth: desire 1o be In the swim of

fashion wnd pleasure hinste 1o get
rich, melNuhiness

PICKLING TIME.
There are so many rellshes, con-
serves, preserves and Jjellies to make
in the fall that one

is embarrassad
with Ideas to try
unless a plan I8
well thought out

An  unusual pre
gerve which I8 well
liked 18 the combi
nation of the small
yellow cherry tomato and plums, The
ucldity of the plum with the rich Aa-
vor of the tomato Is very pleasing.

White Relish.—Chop four quarts of
the white Inner leaves of cabbage, o
quart of chopped celery, one quart of
white stringless beans, cut in bits, one
Juart ol silverskinned onfons,
chopped. Sprinkle all the vegetables
axcept the onlons with salt, using a
cuptul, cover with cold water and let
stand overnight. In the morning
drain off the water, add the onions
and put over the heat, add a cupful
of grated horseradish, one ounce each
of mustard and celery seed, three
cupfuls of sugar and a plece of white
ginger root. Cover with good vinegar
and cook until the vegetables are ten-
der; then put into jars.

Green Relish.—Take two quarts
each of green tomatoes and green
cabbage, chopped, one quart of green
cucumbers, one quart of green pep-
pers and a few white radishes.
chopped. Place the vegetables in a
stone jar and pour over them enough
cold water to cover, adding a cupful
of salt. Let stand overnight., then
drain off the water. Put three quarts
of vinegar in a porcelaindined kettle
and three cups of sugar and three
samall bags containing one ounce each
of allspice, clover, pepper, mace, mus-
tard and celery seed., Mixed spices
may be used is preferred. Cover with
vinegar and cook until the vegetables
wre tender. Add more salt if not
amough has been used. Put In jars
and seal.

Chill SBauce.—Take 24 large, ripe to-
matoes, slx green peppers, four large
onions, three tablespoonfuls of salt, a
half cupful of brown sugar and a cup
ful of vinegar. Chop the peppers, on-
lons and cut up the tomatoes; put all
In a kettle and cook one hour. Put
In bottles and dip corks in melted par-
affin.

MORE GOOD GRAPE DISHES.

A most delicious dessert may be
made using the large white or purple
grapes. 8Skin and seed
them and cut in halves:
add to a cupful of the
grapes  four slices of
chopped pineapple, a
half cupful of almonds, a
dozen marshmallows, cut
in quarters; a cupful ot
cream, whipped an d
mixed with two tablespoonfuls of a
good boiled dressing to give It season.
Ing. Serve as a salad or In sherbet
cups a8 a dessert.

Grape and Almond Salad.—Remove
the seeds from a quart of grapes and
cut In pieces; mix with a cupful of
blanched almonds, sliced in strips.
Add a half cupful of mayonnalse
iressing to which a halfl cupful of
whipped eream has been added Serve
m grape leaves,

Grape Ple.—Remove the skins from
the grapes, bring to a boll and press
through a sfeve to remove the geeds
Add the skins to the pulp and cook
ifteen minutes, then add a cupful of
sugar for each two cupfuls of pulp, a
tablespoonful of butter and a tea
spoonful of corn starch. Bake in a
hot oven with two crusts,

Sliced Grapes~—Mash the grapes
with & wooden spoon and to geven
wunds of the fruit, weighad raw, ndd
me cupful of vinegar after the grapes
have been bolled and strained to re-
move the seeds and sking With the
vinegar. add threa and a hali pounds
of sugar, two ounces of elnnamon and
two ounces of cloves, tied in a cheeso
cloth. Boll the pulp, vinegar and
ipices together until like a thick mar-

malade, then put In glasses,
Grapes in Melon. — Cut mediuvm
slzed gem melons In halves; remove

the seeds and chill. Fill cavity with
shaved ice, sprinkle with nutmeg and
sugar and cover with chilled white
grapes which have been geeded. These
may be served at the opening of the
meal or as a finish for dessert.
There I8 no more wholesome fruit
to serve as a breakfast fruit than
grapes, They supply Important ale
ments which build up the blood,

GOOD THINGS FOR THE TABLE.

A delicious eatchup for winter that

is especinlly fine to serve with fiah is

the following:
Lemon Catchup.—Mix

ish with the grated rind
of four lemons, add

lemons, three teaspoon:
fuls each of white mustard, and cel
ery seed, four cloves and a few dashes
of red pepper and boll 85 min-
utes, This will be ready after stand-
Ing five weeks.

Radiah Sandwiches.—Slice thin a
few radishes and let them stand in &
well seasoned French dressing tor fif-
teen minutes. Remove them and put
between thin slices of buttered bread,
Sarve well chilled,

Nut Sauce for lce Cream.—Ball un:
til it threads a pound of maple sugar
and n third of n cupful of water, stir
in a half cupful of minced almonds of
walnut meats and serve bhot over va
nilla lee cream.

Pot Roast.—Chop a small pilece of
beef suet and brown it in a deep fry
ing pan or kettle. Add a chopped
onion and when well browned add
three pounds of round beef, cut in
serving sized pleces and brown on all
sides. The beef should then be well
salted and peppered. Remove Lhe
medt to a sauco pan and add one and
a half tablespoonfuls of flour to the
fat and brown; pour in a cupful of
water, stirring constantly. Pour this
gravy over the meat in the saucepan
and cover. Cook over a slow fire for
three hours, or until the meat Is ten:
der. Turn it often and add more wa.
ter If needed. Serve with potatoes
carrots and peas.

Vegetarian Mincemeat.—The ingre
dlents required are three pints
chopped apples, three pints of chopped
green tomatoes, four cupfuls of brown
sugar, one and a third cupfuls of vine
gar, three cupfuls of raising, three tea
spoonfuls of cinnamon, one of cloves,
three-quarters of a teaspoonful of
mace, the same of allspice, two tea
spoonfuls of salt, and three-quarters of
a cupful of butter. Mix all the ingre
t¢.ents except the butter, Simmer for
three hours, then add butter and sea)
in glass cans,

CHIL!I SAUCE RECIPES.

This is tha time of the year to pre-
pare saunces and ralishes for winter
use, 'The follow-
ing recipes will be
found most satis
factory:

Chili Sauce.—
Scald and peel 24
ripe tomatoes,
chop them with
two red (hot) pep
pers and two green, sweet ones and
two large onions. Put into an enam
eled saucepan and add four cupfuls
of vinegar, 1% cupfuls of brown sugar,
two tablespoonfuls of salt. a teaspoon
ful each of whéle allspice, cloves, cin
namon, ginger and nutmeg, ground
Bring to a bofl and cook, stirring fre
quontly until the onlons are done. This
will take an hour. Remove and ocan
in large-mouthed bottles. Dip In par
affin to seal,

Chill Sauce.—Twalve large toma
toes, four small onlons, three red pep
pers, two tablespoonfuls of salt. two
teaspoonfuls of ginger, 1% cupfuls of
vinegar and a third of a cupful of
sugar. Boil two hours. Chop the vege:
tables before cooking,

Chili Sauce.—Twelve medinm-gized
tomaloes, one pepper finely chopped,
one onfon also finely chopped, two cup
fuls of vinegar, three tablespoonfuls
of sugar, one tablegpoonful of salt, two
teaspoonfuls of cloves. two of cinna
mon, two of allsplce and two of grated
putmeg. Peel the tomatoes and glice,
Put into a preserving kettle with the
remaining ingredients. Heat gradually
to the bolling point and cook slowly
216 hours

Sweet Mixed Pilckle.—Cook all the
vegetables separately and keep them
ns whole ns pessgible. Take two dozen
small cucumbers, one quart of white
onlons, one quart of green tomatoes
cut in cubes; one quart of tender wax
beans, one quart of shelled lima beans
not ripe enough to be hard; one quart
of carrole cut In strips; two bunches
of celery and two heads of cauliflower
Cover the vegetubles overnight with
a weak brine, then drain in the marn
ing after cooking them in the water
Boil a gallon of vinegar, add twe
pounds of sugar, a bag of mixed
aptces, four teaspoonfuls of celery
salt. Pour over the vegetables after
arranging them in the jars
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WORTH KNOWING

Sweden is importing American ~oal

Stockholm has a Russian newspn-
per

Dogwood trees are being planted In
Tokyo parks

The water in the Panama canal |s
gradually becoming salty,

The dollar sign was derived from
the letters "U, 8. In monogram,

It 18 sald no one can breathe at a
greater height than seven miles from
the earth.

Jerusalem In 1913 and 1914 exported
more than $110,000 worth of goods to
the United States,

Allah, the pame 2f the Mohamme
dun delty, means “the cne worthy to
be adored.”

The odor of cloves has been known
to destroy microbes in 356 minutes:
cinnamon will kill some speciea in 12
minutes; thyme in 35 minutes. In 46
minutes common wild verbena Ia
found effeetive, while the odor of so=
geranium flowers has destroyed var
ous forms of migrobes in 60 minutea.

one tablespoonful of
freshly grated horse-rad-

three scant teaspoonfuls
of salt, the juice of the

.




